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In general, cheese made from milk coagulated with rennet
is a good source of calcium and phosphorus, however, lactic
acid varieties, especially cottage cheese, usually contain but little
of these elements. About &Qcc of the calcium and 38^ of the
phosphorus of the milk is retained in cheddar cheese, while only
2Q^c and 37<yr respectively is retained by soft cheese, as shown
in Table 23. Since salt is added to cheese, the ash content may
not give a correct picture of the original milk minerals present.
Most of the water-soluble vitamins of the milk remain in the
whey, but vitamins A and D are incorporated in the cheese.
The analysis and calorific value of some varieties of cheese are
given in Table 23.
TABLE 23
Approximate Composition of Certain rarietics of Cheese
Cal- Phos- Calories
Moisture      Fat     Protein       Ash       Salt   cium phorus   per
Tc           fr            TC            fc         ?c       ^c        <c     gram
Brick   ........      42.5         30.6        21.1           3.0     1.8
Brie   .........       51.3         245        19.6           4.5
Camembert ...      47.9         26.8        20.9           1.6     2.5
Cheddar......       36.0         33.8       242           3.4     1.0    0.84    0.53    4.68
Cottage
(Uncreamed)    70-79     0.3-1.5     13-23     02-0.8     1.0    0.15     0.10     125
Cream   .......       54.0         35.0         7.8           0.5     1.0    0.07    0.10     3.86
Devonshire
Cream   .....      31.6         61.0         4.4           0.6
Edam ........      38.5         22.8       30.6           3.3     3.0    0.85     0.55     325
Gorgonzola ...      33.8         32.7       26.0           2.6     1.9
Gouda   .......      36.0         30.0       280          3.0     3.0
Limburger   ...      46.5         27.6       22.0           4.8              0.52     0.36     4.17
Xeufchatel  ...      55.0         25.0       20.0           0.8
Parmesan    ...      28.8         22.7       39.5           6.6     1.7
Process   ......      43.0         25.0       22.0           1.5     1.5
Roquefort ....      39.5         33.0       22,0           2.3     42     055     0.36    406
Sap  Sago   ....      42.5           30      42.0           6.0     4.5
Swiss    .......      33.1         31.2        30.8           2.9     22
Canned Cheese
A recent development in packaging cheese consists of sealing
certain varieties of cheese in vacuum-sealed or valve-vented cans.155
Freshly made cheddar cheese especially is adaptable to this pro-
cedure. Canned cheese undergoes no loss of moisture, has no rind